COH#/.5 
CUGQ. 


Authentic Southern Recipes 
From 


The Colonial Inn 





Including Notes on 
HISTORICAL HILLSBOROUGH, NORTH CAROLINA 
ne, And a | 
PHOTOGRAPHS OF FAMOUS HILLSBOROUGH LANDMARKS 























AUTHENTIC 
SOUTHERN RECIPES 


Drawings by Judith Wicker 
Photos by Harry Coleman and Gee Coleman 


THE COLONIAL INN 
Hillsborough, North Carolina 


1972 


AUTHENTIC SOUTHERN RECIPES 
First Printing 1972 
Second Printing 1973 
Third Printing 1976 


AUTHENTIC SOUTHERN RECIPES may be ordered from The 
Colonial Inn, 153 West King Street, Hillsborough, North Carolina, 
27278. The price is $4.50, plus 90 cents for mailing charges and 
handling. 


344369 
(H//) 


TE HPS ee 
THE COLONIAL INN 


In the mid-1750'S, a tavern stood on the 
Site of today's Cokoniak Inn. The tavean was 
pantzakky destroyed by fine and was rebuilt, 
and became the meeting place for Hills bonough 
nesrcdents and political Leaders in the peroid 
begorne the Revolutionary Wan. The oldest part 
of the Inn was probably constructed in 1768. 


Over the yearns, the Inn has been known as 
Spencer's Tavern, the Onange Hotel, Occoneechee 
Hotel, Corbsnton Inn and the Coloniak Inn. The 
Inn was Lord Corznwakhkis' headquarters in 1781 
when he came to Hikksbornough. He soon tined 
o4 muddy streets and ondered his idke troops 
to kay flagstones in frxont of the Inn and tn 
alk dinections from the pee See oe of King 


and Churton streets. 


In Later yearns, the Inn was host to another 
famous guest, Aaron Burr, an Amertcan States- 
man, who went on to become Vice Presrdent of 
the U.S. under President Thomas Jefferson. 


Little was neconded of the Inn's eanksest 
yearns, but deeds in 1865 showed that H.C. 
Stroud and his two brothers bought 44 from 
Rick Nichols. Stroud, grand master of the okd 
Masonic Eagke Lodge No. 19 before joining the 
Confederacy, died of influenza, Leaving hrs 
wife, Sarah, with erght young daughters. MAA . 
Stroud managed to save the Inn from General 
Sherman's invading soldiers. 


In 1908, the Inn was purchased by T.A. 
Conbin, who added the annex. The Inn was sokd 
in 1920 to H.L. Akers of Washington, D.C. 


Now, St4L2L2 known for the friendliness and 
comfort i4t was famed for two centurres ago, 
the Colonial Inn «<8 under the management of 
Innkeeper V.V. (Pete) Thompson. 


NOTES ON 
HISTORIC HILLSBOROUGH 


Hillsborough was pkatted in 1754 by Wallram 
Churton on 400 acres of his Land grant north 
of the Eno River, along the Indian Trading 
Path from Virginia to Catawba County. FArst 
called Corbin Town tn honor of Fraancts Corbin, 
the Eanrk of Granville's agent, the town was 
Aneonpornated in 1759 as Childsburg in honor of 
Dra. Thomas Child, another land agent. 


In 1766, Governor Tryon changed the name to 
Hillsborough in honor of the Eark of Hikls- 
bonough, British Secretary of State for the 
Colonies, who was also a relative of Lady 
TAayon. 


Hillsborough has an exerting and «kLustrious 
eanky history. It was the background of the 
Regulator movement, which Led to the Battle 
of ALamance tn 1771, and scene of the hanging 
Of 44x Regulator fighting men, who have been 
cakled the first unknown soldiers of 
Amerrca. 


The Provincial Congress met here sevenal 
times and the 1778 Constitutional Convention 
was held in Hiklsborough. The town and Orange 
County was also an educationak center, with 
many academies for young men and women in 
early history. 


EXPRESSION OF APPRECIATION 


"We, at the Colonial Inn, Hikls borough, 
North Carolina, would Like to take this 
opportunity to thank ak who have contributed 
to the publication of this collection Of 
favorite dishes. 


"We regret that alk favorite Inn nectpes 
could not be used, but express deep 
apprectation to those who originally gave 
necrpes 40 that there might be a Cokloniak 
Inn Cookbook." 


Lozs and Pete Thompson, 
Innkeepers 
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Your hosts at The Colonial Inn, 
Mr. and Mrs. V. V. ‘‘Pete’”’ Thompson. 
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BEVERAGES 


HOToSPIGERSCLDER 


1 gaklon ctder 

3 cups AUGAN 

1/4 teaspoon sakt 

1/4 cup oxange jurce 

2 tabkespoons Lemon jurcce 
1 stack ctnnamon 

1 tabLespoon whole cloves 
1 tabLespoon allsprce 


Mix tngnedients together and stmmer for 
approximateky 15 minutes. Strain and serve 
hot sn smakk mugs or gkabssers. 

Vielkd: Serves approximateky 25, 


SOUTHERN EGG NOG 


1 egg, wekk beaten 

3/4 cup malk 

2 teaspoons sugar 

1/2 teaspoon vantkla on other flavoring 
PAN ON” Ot wader 


Chak akk tngredients. Put egg, sugar and 
sakt in bowk and beat together; blend tn milk 
and {Lavonring, Serve cola Anwar alas 4 
Sprtnkked Lightly with nutmeg. For Chocolate 
egg nog add cocoa to paste. 

Vield ag eaes 


INDIAN PUNCH 


2 cups Sugar 

1 quart water 

Grated rind of 3 Lemons 
Juzce of 3 Lemons 

cups Strong tea 

teaspoon vanilla flavoring 
teaspoon almond extract 
Lange can pineapple jurce 
quart ganger ale 


—t he OAD 


Mix together sugar, water, and Lemon rind. 
BOCL NOV) MNULOS., eelet COOL unen iaan 
Lemon juice, tea, vanilla, almond extract, 
and pineapple juice. When ready to serve 
add ginger ake. 


SUMMER DELIGHT 


2 tablespoons tea 

3 cups borkling water 

1/2 cup Lemon jurce 

1 & 1/2 cups grape jsucce 
1 &@ 1/2 cups spiced syrup 
Frxesh mint 


Steep tea in water. Add Lemon jurtce and 
grape juice and syrup. Decorate wrth mint. 


MINT DELIGHT 


3 SpAtgs fresh mint 

l icp sxttong Not tea 

Lye, IOUT ALO LUE 

1 Lemon 

] onange 

1/3 cup crushed prneapple 
] cup grape jurcce 

2 cups water 


Mix SpAtgs of mint with the tea and sugan. 
SfAALN (ANd COOL LM AC RICGCHOLOALS Mikey Ue, 
of Lemon and orange with prneapple. Add 

to grape jucce “and combine Wet tea base. 
Add water, chikk thoroughly and decorate 
before Serving with frnuct skices and rematn- 
Ang maint. 


GRANDMA'S HARVEST DRINK 


One quart of 4ce water, tablespoonful sifted 
ginger, three heaping tablespoonfuls of sugar, 
hakf pint of vinegar. 


We 








St. Matthew’s Church 
Hillsborough, N.C. 


NOTES 


MEATS AND MAIN DISHES 


Be Ch Soe 0 pbs 


6 medium green peppers 

1/2 cup finely chopped whrte onrons 
2 tablespoons sShortenrng 

1 cup Hunt's tomato puree 

| & 1/2 Leaspoons) sugar 

3/4 teaspoon sakt 

Dash of bkack. pepper 

5 tablespoons naw ArALce 

1/2 pound ground bees 


CLean S4x firm peppers, cut off tops 4n 
preparation for stusfing, then parbork 
horn 5 minutes. Saute onion in Shortening 
until Light brown. Add sugar, puree, salt 
and black pepper, then simmer 10 minutes. 
Wash nice, cook in 1 cup water untrl 
Light and {lusfy. Combine ground bees with 
alk the ingredients above. Frkk green 
peppers with mixture, place in buttered 
cassenolLe and bake for 1 hour at 350°. 
Serve with their own tomato sauce. 

ViOLG 2 WS OLY CAmno. 


AARON'S HAM TOAST 


2 cups chopped boiked ham 
3 egg yokks 

2 tablespoons cream 

Dash of black pepper 


Combine ham, egg yolks, cream and pepper, 
Stin over hot buaner untsl Lt thickens. 
Spread on hot toast. 

Viekd: Approximately 5 serAvVANGS. 


Ve 
INDIVIDUAL MEAT LOAVES 


1/4 pound sakt pork, fineky diced 
1 & 1/2 pounds ground chuck | 
1 medium onton, minced 

1/4 cup eae chopped celery 

3/4 cup 404t bread crumbs 

3/4 cup milk 

1 egg, LightLy beaten 

1 teaspoon sakt 

1/4 teaspoon bkack pepper 

1/4 teaspoon thyme 

1/4 teaspoon basil 


Cook the pork untskh Lightly browned. Mx with 
the beef. Add the nematning ingredients and 
mix thoroughly but kightky. Pack into Large 
muffin pans or custard cups and bake at 350° 
£02 30 to 40 minutes. 

Yield: About 6 Servings. 


SCALLOPED OYSTERS 


1/2 cup melted butter 

2 cups bread erumbs 

1 quart oysters 

1 tablespoon cekery seed 

2 tablespoons chopped parsley 

1/4 teaspoon sakt 

Dash of bkack pepper 

1/8 teaspoon Worcestershire sauce 
J] cup of cream 


Combine melted butter and bread crumbs, after 
mixing put a thin Layer in bottom of baking 
dish, cover with oysters and seasonings, then 
put another Layer of crumbs and oysters. Top 
Layer must be crumbs, then pour on cream. Bake 
at 400° for about 30 minutes. 

VECUd i) FOUN tO SAMS CRUCKOA. 


20 


BRUNSWICK STEW 


3-pound stewing hen, cut up 
2 pounds boneless stew bees 
1 pound fresh Lean pork 

1 pound onions chopped fine 
1/2 pound butter 

1 eup cooking ork 

2 quants butter beans 

3 quarts tomato 

1 quant fresh cut corn 

2 pounds potatoes 

dash of cayenne pepper 
Sakt & pepper to season 


Cook alk ingredients together for 3 hours except 
fon potatoes and corn. After 3 hours, add 
potatoes, chopped and cook 1 and 1/2 hours more. 
Add 3 quarts of corn and cook 10 mtnutes. 

Season with salt and heavy dash of cayenne 
pepper to taste. 

Vielkd: Makes 3 gaklons 


BEER Ailes 


Chop fine some cold bees and potatoes; beat 
two eggs and mix with meat and add a lrttle 
milk, mekted butter, salt and pepper. Make 
into cakes and gry. 
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ANNIE TORIAN'S COLONIAL 
BAKED CAROLINA COUNTRY HAM 


Put a 15 to 20 pound country cured ham ina 
Lange contacnenr and cover with water. Into 
water put 1 cup sugar and 1 cup vinegan. 
Combine 6 peppercorns, 6 akkspice berries, 

1 pod xed pepper and 6 whole ckoves ina 
Or0(n bag, 440 Securely. Bort Aapi.diy. for 

I] hour, then add 1 additionak cup of sugar 
and I cup vinegar. Bork untsikh ham 44 tender 
Pnen packord with fork, about I> and Tee nour. 
Remove ham from water and skin. Place ham 

An Large brortking pan. Score wath fat side up 
and cover with 1 quant crushed sprtced crab 
apples. Bake 45 minutes at 350°, basting 

3 to 4 times with syrup from apples. 


SALMON CROQUETTES 


can sakmon 
potatoes 

eggs 

tabkLespoons butter 
pinch of red pepper 
Sakt to taste 


rk Qs 


Beat eggs and mtx with sakmon and potatoes 
chopped up. Add butter, ned pepper and sakt. 
Make into smakk cakes and fry brown. 


as 


BARBECUED CHICKEN 


Cut chicken in serving pseces, salt and pepper. 
Coat by shaking in a bag of flour. Mekt 1/4 
cup fat in baking pan in oven at 425°. Place 
chicken in pan and add onion skices thinly 
over chicken. Bake in oven 45 minutes. 


Barbecue Sauce 


ha hile CUPS LOMaGo fie Ge 

1/4 teaspoon cayenne 

2 teaspoons sakt 

1/4 teaspoon pepper 

1/4 teaspoon dry mustard 

46 1/2 teaspoons Worcestershire Sauce 
] teaspoon sugar 

3/4 cup vanegar 

1 medium onton, finely chopped 

1/4 cup butter 


Mix alk ingredients in saucepan. Heat to bork 
and nxemove from heat. 


After nemoving chicken from oven to add sauce, 
pour okf fat and turn. Spoon hot sauce over 
chicken and return to oven and bake at 375° 

45 minutes, or until tender. Baste wrth 
Sauce during baking 
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COLONIAL INN CHICKEN & DUMPLINGS 


1 Hen 

Few stakks Celery Leaves 
few SprALgs parsley 

1 smakl onion 

1 bay Leas 

3 tablespoons butter 
Salt & pepper 


Wash & ckean chicken; put into a stewing pan on kettle. 
Cover barely with cold water. Add celery with Leaves, 
parsley, onion and bay Leaf. Simmer until the meat is 
tender enough to fall from bones. Keep meat in Large 
paeces. Strain and cook broth; nemove excessive fat. 


DUMPLINGS 


3 cups white flour 
1 teaspoon salt 


Sift flour and add salt; add enough hot water to make a dough; 
form into a bak. Divide dough in hal{. Roll each halt 

very thin on well ffoured board. Cut with sharp knife 

into 1 x 3 inch strips. Have aricken broth hotlina. Stretch 
each dumpling slightly be sore dropping into broth one at a 
time. Cover; cook over Low heat about 45 minutes. Add 
chicken; cook until dumplings ane tender. Serve at once. 
Viekd: 15 servings. 


ae eN Pa eS 


Chop chicken fine, add to it celery, pepper, 
Sakt, butter, bread crumbs, two raw 2ggh; 
Soften with mikk. Put on stove and simmer; 
put on pastry pusgs and brown. 
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COLONIAL INN CHICKEN PIE 


Dress and singe a fowk. PkLace in a Sauce 
pan with boiling water to cover, adda 
Skiced cannot, one stakk celery, one 

Sprig parnsfey and one Skiced onton. BAtng 
to the boiling potnt, cover and stmmer 
untih fowk 44 tender, allowing 30 minutes 
per pound. When haks done season with sakt 
and pepper. Line a shallow baking dish with 
pastry, then put tn a Layer of cut up, 
boned chicken, then another Layer of pastry. 
Boik chicken stock down to 3 cups, strain 
and skim off most of the fat. Mix 4 table- 
Apoons flour to a smooth paste with cold 
water and add to the stock. Baing to the 
boiking point, stinning constantly and add 
to the fowk in the baking dish. Place in 
oven and bake untsk bottom crust 44 neanky 
done, then add remainder of Stock, 44 any, 


and cover with pastry. Cook skowky untrl 


cnust is& braown. Serve rAmmediateky. 


FRIED CYSTERS 


Select Large oysters for frying. Drain them 
and dry; Season with Sake ane eeppe se, «ko ts 
them in cnacker dust, then dip in beaten egg, 
nokk again in cracker dust and fry to a 
golden brown and serve hot. 
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THE INNKEEPER'S SOUTHERN FRIED CHICKEN 


2 & 1/2 to 3kb. frying chicken, cup up 
1 cup flour 

2 teaspoons sakt 

1/2 teaspoon black pepper 

1 cup shortentng 


Wash chicken. UWkpe dry. Daedge in mxture of 
sLour, sakt and pepper. Fay in heavy skellet xn 

hot fat, covering it tightly until it 44 brown on 
one side. Remove top and turn chicken. Brown 
other side, reducing heat so that it will brown more 
slowky. 14 using controlled heat, start chicken at 
375° and reduce to 325° for Last half of cooking. 

DO NOT REPLACE TOP. Serve with Cacam Gravy. 


CREAM GRAVY. 


2 tablespoons fat from f<ryrng 
2 tabkLespoons flour 

1 teaspoon sakt 

1/4 teaspoon pepper 

2 cups milk 


Pour off all fat except 2 tablespoons. Bkend in 
flour, add seasonings and mk, stirring over Low 
heat until thick. Served 6. 


VEGETABLES 


Pal 


2 8 


CORNWALLIS YAMS 


6 medium sweet potatoes 

1/2 teaspoon sakt 

1/2 teaspoon cernnamon 

1/2 teaspoon nutmeg 

1/4 pound butter 

3 eggs marshmallows 
Pi? cup grated Wocenis | 

1/2 cup pineapple (crushed) 

PEEP Re CupAL Mie 

1 cup white sugar 


Boik sweet potatoes; peek and mash wrth 
potato masher on nicer. Season with salt, 
cinnamon, nutmeg and butter. Add eggs 
(beaten), coconut, pineapple, and mikk. 
Place in a greased cassenole and top wrth 
marshmallows. 

Bake in a 350° oven until Light brown. 
Yield: Approximately 20 servings. 


CORN PUDDING 


2 Cups Wao 

2 tablLespoons AUgAanr 

1 teaspoon flour 

1/2 teaspoon sakt 

2 eggs (well beaten) 

1 Cun MLE 

1 tablespoon melted butter 


Combine sugar, flour, and sakt. Stir «nto corn 
add milk and well beaten eggs. Pour maxture 
into melted butter in baking dish, mtx. Then 
bake in 350° oven for 45 minutes to 1 hour. 


ViOld: “SS SCAVLNGAsL 
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GOVERNOR'S BOILED CABBAGE 


firm head cabbage 

egg 

tablespoons butter 
tablespoon Lemon jurce 
teaspoon salkt 


— = AS se 


Cut cabbage into medium sized pieces, after 
removing outsrcde Leaves and cutting away the 
hand cone. Wash well in cold water. Boik in 
generous amount of water for 10 to 15 
minutes, or until desined tenderness. Drain 
An colander and press out all water. Toss 
together kightlLy cabbage, egg, slightly 
beaten, butter and Lemon jurtce. 

PLOlds Ake SOUL GAL 


Peaal 0 PUTF 


3/4 cup shredded Cheddar cheese 
2 cups hot mashed potatoes 

1/2 cup sour cream 

2 tablespoons maineed onions 

1 egg, Separated 


Combine cheese with potatoes, s0ur cream and 
Seasonings. Add 1 beaten egg yokk to potato 
mixture and whip untik Light and creamy. Beat 
1 egg white until stiff, and fold tnto 
mixture. Bake in buttered, 1 & 1/2 quart 
nasser oLe ad B90) Nati Suto side oie 
Vield: SLX SeNVANGS. 
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SQUASH AU GRATIN 


6 smakk yellow squash 

1/4 cup chopped onton 

2 tablespoons butter 

2 tablespoons flour 

1/2 cup miLk 

1/2 cup Liquid f{xom cooked squash 
3/4 cup grated cheese 

1/4 cup chopped green pepper 
1/2 teaspoon salt 

Paprtka 

3 tablLespoons bread crumbs 


Cut up squash and onion and cook in Small 
amount of water until tender. Drain squash 
but save the Liquid. Melt the butter, add 
flour and gradually add the mikk and 1/2 cup 
Liquid from Squash. Cook until sauce “4 
LniCk; (as Neavy as crc ameendasa, wei ae Cup 
of cheese, green pepper and squash. Pour 

Anto buttered baking dish, top with rAemartning 
cheese, buttered crumbs and sprinkle with 
paprztka. Bake at 350° nuntce bacun. 


ORANGE SWEET POTATOES 


Both ALX medium Size Sweet potatoes, peel, 
quarter and put in cassenoke on baking dish. 
Cook the following sauce until it thickens: 


I cup fresh onange juice 

2 tablespoons grated rind 

1 tablespoon cornstarch 

3 tablLespoons melted butter 
1/3 cup brown sugar 


oi) 


(Orange Sweet Potatoes, Continued) 


1/3 cup white sugar 
Panch of sakt 


Pour Sauce over potatoes. Place in oven until 
thoroughly heated. 


SQUASH SOUFFLE 


1 & 1/2 pounds yelLow squash 
Amakk ontzon 

teaspoon sakt 

cup toasted bread crumbs 
eggs 

tablespoons SUgGAN 
tabkespoons butter 

1/2 teaspoon white pepper 
Bread crumbs to cover top 


SS FO P=“ = 


Cook squash and. onton in botking sakted 
water until tender. (Chop squash and onion). 
Drain off Liquid and mash fine, add butter, 
Sugar and pepper. Beat whoke eggs untrk 
mixed and add to squash mixture, StLAnNLnNG 
pitoriu Untel wWeLe mixed. Add, toasted 

crumbs and Stin well. Pour znto buttered 
cassenoke on baking dish, put uncooked bread 
cnxumbs on top of Squash, dot with butter. 
Bake tn oven until brown on top. 
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SOUTHERN CORN DISH 


teaspoons cooking orl 
teaspoons onton (chopped) 
teaspoons pepper (red) 
cups corn (cooked) 
teaspoon sakt 

LEO CUD MGLR 

1/2 cup cubed cheese 


asa FI PS BA PS 


Brown ontons and pepper (chopped) tn fat. 

Add cooked corn and simmer a few minutes. 
Then add salt, milk and cheese and StLtr over 
Low head Unto molec | 

Red peppers mixed with the corn makes a very 
cokonfuk dish. 


YAMS BAKED IN ORANGE 


Cut the top off of S4x oranges and with a 
Spoon Serape out all the puto - Wasn sx 
sweet potatoes and boil in sakted water untrl 
Aokt. Dnain-and peel them, mash them well 
with a potato masher. Add three to frtve 
tablespoons of cream and two tablespoons 
butter, @ AAPL Grad Wrage peer oar 
to taste: gist le wane Vues and Std 
tablespoons of Sugar and beat untrk slushy. 
File the oranges with this and bake untrhl 
Lightky browned on top. 


os: 


TOMATO PUDDING 


4 cups bread crumbs 

1 & 1/2 cups sugar 

1/2 cup vinegar 

1 pint tomatoes 

1/2 cup butter 

1/8 teaspoon black pepper 
1/4 teaspoon salt 


Mix all ingredients together with butter 
bkightly melted. Bake for approximately 
Penguin ot S00... 3 


QUEEN'S ASPARAGUS | 


] can of asparagus 
4 hanrd-cooked eggs 
1/2 cup blanched akmonds 


Drain the asparagus well. Pace 1/2 of it in 
a baking dish (greased) which has a Layer of 
bread craumbs. Cover with a Layer of Sliced 
hard-boiked eggs and sprinkle with 1/2 cup 
almonds and a Little salt. Cover with bortking 
cream Sauce: 


2 tablespoons butter 
2 tablespoons flour 
1 cup hot mt£&k 

1/4 teaspoon salt 


Sprinkle the top with bread crumbs and burtd 
another Layer, asparagus, egggs, almonds, satt 
and white sauce and bread crumbs dotted wath 
butter. Bake until Lightly brown. 
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CABBAGE ROLLS 


1 smakk head of cabbage 
1 pound ground chuck 

1 egg 

i cupfuk raw ArArLce 

1 @ 14 2iteaspoon, 4ace 
1/2 teaspoon pepper 


Boil cabbage in salted water untck Leaves ane 
so4t enough to nokk without breaking. Dararn, 
and when cook enough to handke, cut Leaves 

into squares of about 5-6 Anches. MArx mead, 
nice, onion, sakt, pepper and egg in a mA&xtng 
bowk. Put a heaping teaspoon of the mixture 

on each square of cabbage and rnokk into rokks 
Size Of finger thickness. Place tn Large 
kettle of boiking water with collander sndside 
to keep the rokkls off the bottom of the kettle, 
as they burn easiky. Lay the nolks carefully 
into the colklLander, with enough water to cover. 
Cover and boik gentky for 45 minutes or until 
hice AS done, Dot with buUttex. 


DRIED TABLE CORN 


Boil corn on the cob until milk wikl not 

nun When a gratin 4&4 broken. Cut grains from 
cob and day in sun. Soak overnight before 
using. To Serve, Stmmer and season well 
With butter on meat drtppings. 


TURNIP SALAD 


Bozl meat --- hog jowk £4 you have it, Lf 
not, any good side meat --- in half pot of 
water until tender. While the pot is 
boiling reak hard, add turnip greens that 
have been picked carefully and washed very 
thoroughly. Be mighty careful to remove all 
grit. Add sakt and a Little pinch of soda 
astern pot has stanted to batik again. Keep 
Sakad pressed under water and botk as fast 
a& possibhke until tender. This should take 
about 25 minutes. Remove pot from heat, 
dish up the sakad and press akhl the water 
from 4t. Chop the sakad very fine and skim 
the grease from the top of the pot and add 
to sakad. Garnish with heg fowk or side 
meat to Let folks know «£5 been cooked 
nAght. 

(From a 1920 cook book, Durham, N.C.) 
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NOTES 


SALADS 


eh | 


38 


OLD FASHIONED CELERY 


Celery 

Lettuce Leaves 
cream cheese 
okAVES 


Cut tops from stakks of celery and wash 
and dry. Stuff the smallest stakk with 
Softened cream cheese. FALL the next stalk 
and press 4t onto the first. Continue stuf f- 
ang and pressing Stalks together until oniginal 
bunch of celery 44 together again. Wrap in 
wax paper and chikkh. Skice crosswise, and 
Serve on beds of Lettuce with olives in center. 
Vield: Approximately & portions. 


SUMMER SALAD 


] cup macarone 

1 can pineapple (crushed) 
1 cup cubed Cheddar cheese 
3 bananas 

6 marshmallows 


Cook macarons untikL done, drain and Let cook. 
Add cubed Cheddar cheese to macaroni and set 
aside. Cut marshmallows up fine An mtxr1ng 
bowl, and add pineapple. Cook prneapple 
judiee from can, 1/2 Cupusugan,) 2 tapiespoons 
connstarch until thick. When cook add 1 cup 
whipped crxeam. Put alk fnurtt together and 

add macanonk, cheese and dressing. 

Vielkd: half of this recipe makes a Large bowl, 
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COLESLAW 


f egak,’ beaten 

1/2 cup cream 

1 & 1/2 tabkLespoons butter 
2 & 1/2 tabLespoons vinegar 
1 teaspoon sakt 

Dash of pepper 

4 cups Shredded cabbage 


Combine eggs, cream and butter, while 
bringing vinegar to a both. Mix with sakt 
and pepper and bring alk ingredients toa 
boxkL. Immediately pour over cabbage and 
cool, 

Vaelae Serves 6 - 


NAOMI LONG'S AMBROSTA SALAD 


quart grated coconut 

onanges 

bananas 

pint sliced pineapple 

kange bottle cherries & kiquid 


=a RQ — 


Cut prneapple in StAL ps, divide oranges into 
their natural divisions. Cut these into halves. 
Cut cherries tn hakves. Sprinkle the bottom 
of a Lange Sakad bowl with coconut, then a 
Layer of frurct ending with a Layer of coconut 
on top. SpainkLessugaroverseach Layer.) * Pour 
over alk Liquid from cherries combined with 
fucees irom OLheaAl {nur ty.nChalLiand seaveran 
punch cups with angel food cake 44 dedsrned. 
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POINSETTIA SALAD 


1 package Lemon gekatrn 

1 smal can crushed przneapple 
2 packages cneam cheese 

1 smakk can pamento 

Le TOU pe eee Cay 

PS Cups nus 

1/2 pint whrpprng cream 


Pour 1 & 1/2 cups hot water-overn gelatin. Add 
enushed pineapple iandsyucce.smCeocr.) » Cut 
pamento in smakk pLeces and mdx wrth cream 
cheese. Make poinsettia design in individual 


4] 


(Poinsettia Salad, continued) 


moLds, add 1 teaspoon of gelatin mixture and 
chikk untih set. When gelatin mixture begins 
to jell, add cream cheese, pimento, nuts, 
celery and whipped cream. FAikl individual 
mokds. Serve on Lettuce with salad dressing. 


CRANBERRY SAUCE SALAD 


package naspberry jello 
package Lemon jello 
cups boiling water 

can cranberry Sauce 

can crushed pineapple 
1/2 cup diced celery 

J} cup nuts 


— = CQ = 


Dissolve jello in boiling water. Whrle hot 
add cranberry sauce and heat until smooth. 
Chill. When slightly thickened, fold in 
celery, pineapplke and nuts. Cekery may be 
omitted 44 desined. Serve with whipped 

cream alone, on whipped cream mixed with sakad 
dressing. 


SQUTHERNO LETTUCE 


Use tender home-grown Lettuce. After washing, 
dnain, then slice or shred and sprinkle with 
pakt. Annange in shallow salad bowk. Put «nto 
pan on Stove, two tablespoons ham gravy. Add 
to this 1/2 cup boiling water. Let botit and 
pour over Lettuce. Garnish wrth skLiced hard- 
boiled eggs and sliced green Spring onions. 
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OLD-FASHIONED POTATO SALAD 


4 aups diced cooked potatoes 

1 onion, grated 

1/2 cup chopped celery 

2 tablespoons chopped green pepper 
1/2 cup mayonnarse 

1 tablespoon Lemon jurtce 

1/2 teaspoon sakt 

1/2 teaspoon tarragon 

2 hard-cooked eggs 

2 tablespoons chopped parsley 


Combine potatoes, onton, cekery, green pepper. 
Thin mayonnacse with Lemon futce, add paprrka, 
Sakt, tannagon, bkend. Add to vegetables. 
Stin hightly. Garnish wrth sliced hard- 
cooked eggs, chopped celery. Serve on Lettuce. 
YVieekd: 6-8 SeAVANGS. 


EGGS-RADISH SCRAMBLE 


6 nadishes 
4 eggs 
2 tablespoons cooking ork 


Beat eggs thoroughly. Mkx wath diced radishes. 
Put the cooking oAL An frYtANg pan, and when 
hot, put tn the egg and radish mixture. 

Season and cook untsh eggs ane wekk done. 
Serve on Lettuce and garnish with green pepper 
NANGA. 
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NOTES 


BISCUITS AND BREADS 
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HUSH PUP Pies 


l/2 Chips coun 

1 & DP? (cups Whete score mere 
2 teaspoons baking powder 

1 tablespoon sugar 

1/2 teaspoon sakt 

] egg 

1 smalk onton (chopped) 
SACU Ge 


Sift together dry ingredients, add onton, 
beaten egg and milk to dry tngredrents. 

Drop teaspoon of batter for each hush puppy 
into deep hot fat. Fray only a few at a tame. 
Drain on absorbent paper. 

Vields BORO 34° ire iain Cee 


QUICK ROLLS 


5.6 1) Emus oh LOU 

L PRG. Cetiwve ory! toda 

3/4 cup milk (scalded) 

3 Levek tablespoons shortening 
1/2 tablespoon sakt 

1/4 cup sugar 

1/4 cup water 

| egg 


Cream shortening, Sugar and salt. Add 
Scakded mikk. Dissolve yeast in 1/4 cup 

Luke warm water and beat egg into this. Led 
Angredients cook and add flour; mix by hand. 
Turn onto Lightky floured board. Knead until 
Smooth and elastic. Shape into ernescents. 
Let Atse untilh double. \ Bake at, 4002 Kor 15 
to 20 minutes, or until golden brown. 

Yield: approximateky 2 dozen noklhs. 
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BLUEBERRY MUFFINS 


1/4 cup shortening 

1/2 cup sugar 

1 egg 

2 cups flour 

1 teaspoon sakt 

3 teaspoons baking powder 
1/2 cup mt£Lk 

I cup fresh blueberries 
1/2 teaspoon vanilla 


Cream shortening and sugar, add well beaten 
egg, mkk and flour and other ingredients. 
Batter wikk be somewhat stiff. Add bkueberrtes. 
Pkace in wekk greased muffin pans and bake 

Oe 350° 404 30 manutes. Makes 12 #015 mudsins. 


POTATO DUMPLINGS 


boiked potatoes (cooked) 
sLices of bread (diced) 
eggs 

teaspoon sakt 

fukk cup flour 

teaspoon baking powder 
Skices bacon 


Ww — = = HH GD PO 


TOGAL, Diedd, 424005 An Uses) ghate potacoes. 
Mix with eggs, sakt, flour, baking powder, add 
bread and mix welk. Form potato mixture Anto 
balks, then put into botking salted water, 
cover and boik for 5 minutes. Cover with 
buttered bread crumbs. 
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CORN PONE 


2 cups yellow cornmeal 

1 teaspoon baking powder 

2 teasvnoons sakt 

Lie Cum em «tle 

1 & 1/4 cups bortkang water 
3 tablespoons Shortening 


Mix day ingredients together and stir tn 
milk and boiling water to make a drop batter. 
Let cook for approximately 10 minutes, then 
add shortening and place tn greased pone pan. 
Bakevin a hot even | 425 aru VAUL CUMmAnUte Ss. 
Viewas SL) oe cae ae 


OLD FASHION, BISCiaa Ss 


2 cups sifted flour 

lf? Aves ncn AGL 

3 teaspoons baking powder 
5 tablespoons shortening 
PP 2 LO a OE ioe faa 


Combine flour, sSakt and baking powder. Cut in 
Shortening until mixture 445 as fine as meal, 
then add milk, mixing untsl S04t dough 44 
fonmed. Pace on floured board, knead lightly 
horn 25 seconds. Rokk dough to haklfs-1nch 
thickness and cut with floured brdsceuct cutter. 
Pkace on greased baking sheet. Bake at 450° 
hor 12 minutes. VeeLde st 7 pis eu 25, 
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SPOON BREAD 


cup corn meak 

cups borking water 
tabkespoons shortening 
teaspoon sakt 
A2ASPOONnS SUGAN 
teaspoon baking powder 
1/2 teaspoon soda 

1 cup buttermilk 

2 eggs 


— RD — MH KO — 


Pour borking water gradually to meal and stin 
constantly to avortd Lumping and Let cook on 
top of stove frcve minutes or untih mixture is 
threkened. Add shortening, salt and sugar. 
When these ane melted add buttermilk which 
wilk cook mixture 40 that the beaten eggs 

can be added. Stin until thoroughly mixed. 
Then add soda and baking powder and continue 
Atinning. Pour snto a sizzling hot greased 
Anon SkALLeLt and bake about 30 minutes in 

a hot oven. 


Heer BL SCUILS 


CCU 400 

3 teaspoons baking powder 
|] agaspocn AaLL 

3 tablespoons shortening 
flee leo CUPS snr ie 


Sift flour, baking powder and sakt together. 
Cut in Shortening and add malk to make 
batten. Drop from Spoon tn greased muffin 
rings. Bake until Light golden brown tn a 
ROL OVCK. 
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YAM BUNS 


1/2 cake of compressed yeast 

1/2 cup Lukewarm water 

2 tablespoons butter on margarrne 

1/4 cup sugar 

1 teaspoon sakt 

1/2 eup seakded milk 

3/4 cup cold, mashed sweet potatoes 

2 &€ 3/4 cups of sStfted all-purpose flour 


Soften yeast in water. Add butter, sugar 
and sakt to mikk, and stin until dissolved, 
cook to Lukewarm. Stin in potatoes and 
dissolve yeast. Add flour to make a S5tth§ 
dough. Turn out on Lightly floured board 
and knead unti£ smooth. Pace in a greased 
bowl, brush with melted shortening, cover 
and Let nise in a warm place untsik double xn 
bulk (about 2 hours), punch dough down and 
Shape into nound nolhls on any destined Shape. 
PLace on greased baking sheet. Cover with a 
cLoth and Let nise untih double in bulk 
(about 1 hour). Brush top with melted 
shortening and bake in moderately hot oven 
(400°), about 25 minutes untih browned. While 
hot, 4nost top with confectioners 401ng. 


CRACKLING CORN BREAD 


Break Te cup, Of CnaeReengs,, Bur zeman 2 cups 
hot water. Add 4 cups corn meal, 1 tablespoon 
akt, 1/2 teaspoon bakx«ng powdex, 1 4 172 

eups buttermilk. Mt&x thoroughly. Bake slowly 
untrk done. 


thd Funai ee 





Presbyterian Church, Hillsborough 


on 
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NORMA CADY'S GRAHAM BREAD 


1/2 cup sugar 

1 egg 

1 tablespoon shortening 

1 cup sour mekk 

1 & 1/2 cups graham flour 
1/2 cup uncte flour 

1 teaspoon soda 

1/2 teaspooon baking powder 
sakt 

natsins or nuts may be added 


Bake in a Loaf pan at 375° until a toothpick comes 
out clean. 


CAKES AND FROSTINGS 


5 3 
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MAMA HOWE'S DARK FRUIT CAKE 


2 boxes AaLSANS 

1 box currants 

1 pound pineapple 

1 pound candied cherries 

1/2 pound ettnron 

1 stick f4gG4 

1/2 pound Lemon & orange peek mixed 

1 pound pecans 

1 pound butter 

1 pound white sugar 

1 dozen eggs 

4 cups Sst4fted flour 

1 teaspoon soda 

1 teaspoon Lemon extract 

1/2 cup wane 

2 tablespoons cinnamon 

1 teaspoon cloves, allspice, nutmeg, 
and mace (1 teaspoon each) 

1/4 cup molasses 


Caeam together butter and sugar. Separate 

egg whites and add egg yokks one at a time. 
Add molasses, then wine, then add 2 cups of 
the flour. Foun, all sruit with the remaining 
2 cups of flour, then add alk spices to the 
frAutt and flour. Add Lemon extnact. MAx 
fruit, flour and Spices in the cake batter i, 





beat thonoughty. MAX eLO SiG eet eet A Oe 
water and add to the batter. Beat whites of 
eggs and mtx tn the batter. Stin thoroughly. © 
Pour batter «nto Large tube pans which have 
been greased and Lined with greased brown | 
paper. (Gake, at 250 Wun Gone  erboLe 6.34 
1/2 to 4 hours. Test the cake with a tooth- 
ptek to determine doneness. 
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STRAWBERRY SHORTCAKE 


Z cups f<Lour 

1/2 teaspoon sakt 

2 tablespoons sugar 

4 teaspoons baking powder 
1/3 cup shortening 

| egg 

3/4 cup mtLk 

1 quant strawberries 
whipped cream 


Sift dry tngredients together, cut in shortening; 
add beaten egg to milk. Add to day ingredients 
just untsh bkended. Spread batter in greased 
Puuert pans. -Vot with butter.” Bakers to" 20 
minutes, on until medium brown. Spread 

enushed and sweetened berries and whipped 

cream between Layers; cover top with more 
whipped cream and whole bernrres. 


POUND CAKE 


2 eups butter 

Pe nips “sucat 

10 eggs 

44 1/4 eups cake flour 
1 teaspoon vanilla 


Cream butter with vanilla and sugar until flugsy. 
Beat egg yolks until thick and add to creamed 
mixture. Fold in stiffly beaten egg whites, 
mixing thoroughly. Fold in flour and beat 
vigorously 15 minutes or Longer. Bake tn a 

tube pan at 350° for 1 to 1 & 1/4 hours. 
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HOT MILK CAKE 


4 eggs 

2 CUDA PSIG 

1 teaspoon vanskla 

1/4 LeGepoon Widsen 

1 teaspoon Lemon extract 
CU pe 

LY 2 Cl GoiLece nk 

2 cups cake fLour 

2 teaspoons baking powder 


Beat eggs untsih Light and Lemon-colonred. 
Continue beating as you add sugar. Sift 
flour, baking powder and sakt together and 
add to sugan-egg mixture, while milk 

and butter heat in Sauce pan until butter 
AS MeLeed Mend dae ed On Oey do ene Atl 
flavorings. Pour into three 9-inch Layer 
pans, greased and floured. Bake at 400° 
untzk done (about 25 minutes). Turan out of 
pans zmmedtately to cook and fnost. 


Bozled Icing 


One pound sugar and enough water to wet it 
thonoughky; put sn a Saucepan and bot until 
At drips from a spoon tn Long stringy drops, 
on untak 4t turns white and Looks thick when 
a kittle 44 nubbed with the finger in a Spoon. 
Have the whites of three eggs well beaten 

and pour the botking syrup slowly into them 
Stanning akk the time. After stinning until 
the eggs have been thoroughly mixed with the 
Syrup, beat Long and hand. When cold and 

the rrght consistency to spread, flavor either 
cho Lemon juice or vanilla and then ice the 
cake. 
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Cie is CHUCOLATE CAKE 


I cup sugar 

1/2 aup buttea 

3 eggs 

1 teaspoon soda © 

1 & 3/4 cup cake flour 

1 cup Sour cream 

2 Squares chocolate 

1 teaspoon vanilla flavoring 


Cream sugar and butter until very Light. 

Beat eggs separately, add yokks to creamed 
Sugar. Sift ftour carefully and add to above 
Angnredients alternately with cream (use flour 
and then cream). Have chocolate melted and 
Anto this add soda. Then add this to the above 
Angredients. Add vanilla flavoring and beaten 
eag whites. Beat for 5 minutes. Bake for about 
20 manutes at 350°. 


CHOCOLATE ICING 


1/2 eup butter 

3 cups powdered sugar 

1 egg yokk (beaten) 

2 fukk tablespoons cocoa 

5 tablespoons strong coffee (hot) 
1 teaspoon vanikhka flavoring 

Nuts (ground fine) 


Cream butter with sugar, add beaten egg 
yolk and cream again. Put cocoa into 

hot coffee, stin well and add vanilla 
4Lavoning, then add to above ingredients. 
Beat until very smooth and spread over 
each cake Layer. Sprinkle with nuts. 
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EGGEESS) CAKE 


2 cups flour 

1/2 eup shortentng 

] cup of 4ugar 

3 tablespoons of cocoa 

1/4 teaspoon sakt 

1 teaspoon soda 

1 cup butteramele 

1 teaspoon vanilla flLavorrng 


Cream Shortening. Add sugar. Beat tn cocoa, 
miLk, flour, soda, salt and use fudge filling, 
adding nuts or coconud. 


GINGERBREAD 

2.8 4f{ 2 CUps flour 
1/2 cup Augar 

1/4 cup butter 

1/2 cup molasses 
1/4 cup buttermclk 


2 teaspoons soda 

2 teaspoons grnger 

1 teaspoon baking powder 
2 eggs 

1/4 teaspoon salt 


Cream butter, sugar, and molasses. Srft flour 
measune day ingredients and sift together. 

Add eggs to milk and beat welk. Add flour 
mixtune and mikk to butter mixture. Max 
thoroughly and bake 45 minutes tn moderate 
oven (350°). Serve hot with butter on cokd 
With srurd. | 


a 
APPLESAUCE CAKE 


1/2 cup butter 

1 cup nuts 

1] teaspoon crnnamon 

1 cup sugar 

1 & 3/4 cups 446ted cake fLour 
1/2 teaspoon ckhoves 

| egg 

1/4 teaspoon sakt 

1 cup thick sweetened applesauce 
1 cup Aatsins 

1 teaspoon soda 


Sift a few tablespoons of the flour over nuts 
and Natsins. Cream butter and sugar, beat in 
egg. Add nuts and natsins. Sift flour with 
Prada Onde hiees | Satter tor butien mixture. 
Last, add the applesauce which has been heat- 
ed. Bake cake in a 9-inch tube pan Lined 

with buttered paper, in moderate oven for about 
one-hakf to one hour. 


SWEET LEMON SAUCE 


A eup sugar 

§ teaspoons cornstarch 

2 tablespoons butter 

6 tabkLespoons Lemon jurtce 
2 cups bortlkang water 


Mix Sugar and cornstarch. Add Lemon jurcce 
and bend until smooth. Skowky add borking 
waten, stinning constantkhy. Stir untrhk 
boiling point 45 neached. Remove from heat. 
Add butte. 
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WASHINGTON'S LOAF CAKE 


5 Ua Sg 

2 aups butter 

5 1@g.Gs 

4 CDOS 70 f° ROOF 

1 teaspoon soda 

1 cup Sour milk 

3 teaspoons crtnnamon 
1 teaspoon nutmeg 

2 cups NALsANS 

1 CUDMCUAL ITA 


Mix as usAuak: “DAedge, 4rxute “ne fone ae 
in at the Last. Line the aare pan win 

paper wekk buttered. This cake will take 
Longer. to) babe than @ prac one nec 

of the oven must be kept at an even temperature. 


LEMON FROSTING 


2 egg yokks (unbeaten) 

Juice from 1 Lemon and 1 orange 
Grated rind 1 Lemon 

46 1/2 cups powdered Sugar 


Add Lemon rind and juice of Lemon and orange 
to ¢g0 YOLRA.- SHAR ugar Ain ec ee) 
consistency to spread. Decorate with petals 
of orange peek. 3 
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NOQUES 


PUDDINGS, PIEStAND OTHER DESSERTS 


6 3 
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COLONIAL PUDDING 


1 &@ 1/2 cups Scalded mrkk 

1/2 cup sweet sherry flavorrng 
3 egg yokks 

Dash of Sakt 


Add salt to slightky beaten eggs, then 
gnaduakly add scalded milk, stinnang 
constantly. Cook in double borkler untclh 
mixture coats spoon. Add flavoring. Chill. 
Makes an appetizing dessert served on 
Sponge cake or Lady fAngers. 


OLD SOUTH LEMON PIE 


2 cups water 

4 egg yokks 

| Cup Tsuen 
1/4 teaspoon sakt 

1/4 cup Lemon jfucce 

5 tablespoons cornstarch 

2 teaspoons grated Lemon rtnd 


Mix cornstarch, sugar, salt and water. BrAtng 
to a box.® dn deaole bower ee Ce ie G 
thickened and smooth stinning often. Beat 

egg yokks, blend with a Little of hot maxture. 
Pour back into double boikenr and cook for 

5 minutes. Stin constantkhy. Remove from heat. 
Add Lemon rind and jutce making sure maxture 
holds 445 Shape. Cook skightky before pourrng 
Anto &8-inch baked pie shell. Top with meringue 
made 420m egg whites. 


Ge 


SOUR CREAM PIE 


J] cup S0unA cream 
3/4 cup sugar 

1/2 teaspoon cloves 
dash of sakt 

| teaspoon cetnnamon 
1/2 teaspoon nutmeg 
2 eggs 


M4x Sugar and cream adding slightly beaten 
eggs and remaining ingredients. Pour into 
unbaked pie shell and bake in hot oven (450°) 
for 20 minutes. Reduce heat to moderate 
oven (325°) and bake 20 minutes mone. 

Top with whdpped cream. 


BAKED CUSTARD 


1 pant mele (scalding) 

53 eggs 

dash of sakt 

Py? cup sugar 

1 teaspoon vanilla flavoring 


Beat 3 29 0PUOLeA Mane oro OG Whee UCU ML. air ly. 
Pepe siaagdteonawAae, FP Poun SOUL aig mide over 
ANAS Gna add “Seog whites beaten very s1744 . 
SRALKIOLE WLC NUNC Gg PC dee tid Large. oan 

OA hot wateamdna poke “ALP 32s ror a0 enices. 
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GRANNY THOMPSON'S BUTTERMILK COCONUT PIE 


PI ZPALLOCRMBUETCOR 

l teap suger 

2 eggs 

1/3 cup butteramr«le 

1/2 teaspoon vanrkla flavoring 
LP EURO TCO COnEt 

unbaked pie shell 


Cream butter with sugar and add eggs and 
butteamder iy Beat weley nn sAddyvarieeae 
flavoring and coconut. Bake tn uncooked 
nie Shedd vat 4000, 


SOUTHERN WAFERS 


2 eggs 

1] teaspoon sugar 
pinch of salt 
fLOUN 


Beat eqgs untik Lighd.~sAdg stoan, what suand 
as much f4lLour as eggs nequine to make a 
very AtL4A4 dough. Beat as you woula 
biseurcts, then rolkk them thin as a kurfe- 
blade and cut into delicate shapes; drop 

AN DOLLANG COGRANG RG40. | VA ian or aiee ea a7 
brown and cover with powdered sugar. 


Oy 
BLUEBERRY PUDDING 


Pr Cupeelaun 

1/3 cup butter 

Pesetaip smile 

2 eggs 

1] teaspoon baking powder 
1/2 cup sugar 

1 cup bkLueberrres 


Beat sugar and butter, and add eggs; add {lour, 
a kittle at a time. Moisten with enough milk 

to make a Stiff batter. Flour berrnres and stin 
mi coco Teake tenn show oven! ares 50% Aon 

about 30 minutes. 


Brandy Sauce for Pudding 


eee Oia DILL ten. 

1/4 cup sherry wine 

1/2 cup powdered sugar 

2 egg yolks, welk beaten 


Beat akk ingredients, except wine, together 
thonoughky. Add wine drop by drop and continue 
beating. Beat again when ready to serve. 


RAISIN PIE 


Take 1 cup of natsins and add 1/2 cup sugar, 
Breda wolest. le tablespoon butter: We tape 
Spoons vinegar, 1/2 cup water, 1 tablespoon 
flour. Sprinkle with nutmeg. Bake crust 
one-haks done before putting in frlling. 
Bake and top with mertngue. 
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GRANNY THOMPSON'S EGG CUSTARD 


2 tablespoons butter 

2 cups warmed milk 

2 tablespoons flour 

3/4 cups sugar , 

2 eggs uncooked pte snelle 
1 tablespoon nutmeg 

1 teaspoon vanilla flLavorrng 


Heat miLk in top of double boiker over dinect — 
heat. Beat eggs and blend in butter and 
vanilla flavoring. Sift together flour, 
sugar, and nutmeg. Blend all t«ngredcents 
together and bake in uncooked pte shell at 
400° untik stam. 


COLONIAL INN ICE CREAM 


1 dozen eggs 

1/2 teaspoon sakt 

1 quart skimmed mike 

1/4 cup pure vanilla 

TG PZ CLs aa 

2 cans evaporated mitk 

3 6 1/2 gakLons whole mtkk 


Beat alk ingredients together. Pour «nto 
hand {neezers and turn untik hardened. 
Vela: Serves. 40. 
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EASE Ms GV ok 1 aid 27 OF 


1 and 1/3 cups sugar 
1/3 cup flour 

1/2 teaspoon ctnnamon 
4 cups 4rxesbh cherries 
4 tablespoons butter 
unbaked pie shekk 


Select rtpe, futcy cherries, wash and dratn 
them well. Mix sugar, flour and cinnamon. 

Sod cheranves and mix; Lightly: Pour Ante 
pastry-Lined pie pan. Dot with butter. 

Cover wath top crust which has skits cut ain 
fee There at 425" Aon 35°40, 45) minutes,” on 
untik crust 445 nicely browned and juice begins 
to bubble through skits An crust. Serve 
SkightkLy warm. 


MRS. SANDRA JONSON'S GREEN TOMATO PIE 


Green Tomatoes 

1/2 cup sugar 

butter- the size of waknuts 

2 tablespoons vinegar 

2 tablespoons water 

1 tablespoon flour 

Pinch of Sakt 

Alkspice, cloves, nutmeg, & cetnnamon to taste 
unbaked pie Shell 


Fon a 2-cnust pie, take 1/2-grown green tomatoes, 
peek and cut very thin. MA&x other tngredients 
and dot with butter. Add vinegar diluted wrth 
water. Bake in a sLow oven until Lighthky 

brown. 
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ARP Ase ete 


cup unsweetened pineapple jurcce 
medium-sized tant apples 

cup sSUGAN 

teaspoon cornstarch 

{8 Steasood neta. 

1/2 teaspoon vanilka flavorrng 

1 tablespoon butter 


— =a GN = 


Put sugar and pineapple jurce on to bork. 
When mixture boils, add the apples which have 
been pared, cored and cut in fourths or 
smaller. Cook slowky uncovered, until frurct 
is tender, moving the apples barely enough 

to keep them covered with the syrup. In thers 
way the fruit is kept whole. Lift the apples 
out carefully with a spoon and Lay them tn 

a pie pan Lined with unbaked pastry. 

Dissolve cornstarch in a Little cokd water 
(about 2 teaspoons) and add to the syrup. 
Cook several minutes or untih the maxture 
thickens. Add vanilla flavoring and butter 
and pour over the apples. Cut strtps of 
pastry 1-2 inches wide, brush Lightky wth 
cream. Pace ertss-cnoss oven the pie. Bake 
in a hot oven(450°) f0nr 10 minutes, then 
neduce heat to finish baking (350°) about 

35 manutea. 


MERINGUE 


Have 2 egg whttes at room temperature. PkRace 
An deep bowk with 1/4 teaspoon baking 

powder, pinch of sakt, mix, and heat untrk 
bowk can be tnverted. Add sugar and Spread 
OVerA pre. 7 


IMD), 


JOoydS [[eMng pei0j}sey 





72 


APPLE COBBLER 


1 gallon apples 

4 cups sugar 

2 tablespoons nutmeg 
1 tablespoon cxknnamon 
1/2 cup butter 

1 aup water 


Mix apples, sugar, butter and water. Set aside for 
pourtng snto pre crude. 


PIE CRUST 


4 cups white flour 

1 tablespoon baking powder 
2 tablespoons sugar 

1 cup shortening 


| egg 
1/2 cup water 


Combine day ingredients. Cut in shortening. Beat 
eqg with water slighthy. Mix into flLour-shortening 

Hepa Chikl fon one hour rok out on floured 
oand. 

Line a9? X 15 pan 3" deep with crust and spoon rn 
fruit mixture. Sprinkle with etnnanon and nutmeg. 

Use pastry sthips to make a Lattice top (about 1 

Aneh vudth) 

Bake in 400° degree oven for an hour and hakf or 

untih golden brown. 
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MAMA HOWE'S WATERMELON RIND PICKLES 


10 pounds watermelon rind 
HV icaphesvoon WAL cece 
1/2 gakLon vinegar 

§ pounds sugar 

b/2 ‘box-whote cloves 

1/2 box stack ctnnamon 


Cut nind in strips and soak in Lime and water 
to cover overnight. In the morning wash 
thonoughky in two or three waters and bork xn 
weak salt water fon 20 minutes, then bork 

in ckean water 20 minutes. MLx vinegar and 
Sugar and place spices in a bag made of 
cheeseckoth and bring to a both. Add water- 
melon Strips and boik one hour on untik the 
pickke is eLearn. Pack in fans and cover with 
hot syrup. 

Yield: Makes 12 pants. 


CHOW CHOW 


7-8 quarts green tomatoes 

12 Large ontons 

1 Lange head of cabbage 

10 green peppers (chopped fine) 
quarts apple vinegar 
tabkespoon allspice 
tablespoon cloves 

tablespoons celery seed 
tablespoons white mustard seed 
tablespoon mace 

pound white sugar 


— = NW WwW 


Mix tomatoes, onions, cabbage, green peppers 
and sprinkle Lighthy with sakt, put tn a bag 
and drain alk night. Next morning, to three 


ip 


(Chow Chow continued) 

quarts vinegar, add akkspice, cloves, celery 
Seed, mustand seed, mace, and sugan. Bork, 
add the chopped mixture on pickle, boik five 
manutes, put in jans, and cover tightly. 


CHOCOLATE CARAMELS 


I cup chocolate 

1 cup mtLk 

1 eup molasses 

2 tablespoons butter 
1/2 cup chopped nuts 


SprtnklLe nuts tn buttered &" square pan. Mx&x 
other «ngredients in saucepan and bring to 
both oven Low heat, stinnring constantly. 
Continue stinning as mixture thickens, and 
Peer to 250° on untrd a Litebe. dropped in 
cold water forms a hand ball. Remove from 
heat and pour over nuts in pan. When cold, 
cut 4nto Squares. 


VINEGAR CANDY 


CRP OdL At OA OL 
} cup vinegar 


Mix Sugar and vinegar and botk untskh a small 
balk hardens when dropped tn cold water. 
Pull as you would molasses candy or cook 
in Shallow pans and cut as you do taffy. 
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BLACKBERRY WINE 


1 quart berry juice 
3 pounds Sugar 
2 quarts warm water 


Combine ingredients, Let set for 6 weeks 
in awanm pkace. When mixture has worked 
Sufsficientky there wikk be no bubbles. 
Then strain and bottle. 


LEMON SAUCE f04% Vegetables 


2 eggs 

1/2 teaspoon sakt 

2 tablespoons Lemon jurcce 
1/2 cup butter 

dash of white pepper 

lf Ze REAL CR OVID 

|} Qe AG ali an Wa et 


Put alk ingredients except for the hot water 
into a blender; blend until smooth. Add the 
hot waten a smal amount at a time, stoppang 
to bkend after each amount. Turn mexture 
into the top.of a double bocler va Coomioues 
simmering water, stinning constantly untrk 
thickened, about 10 minutes. 

Especially good served hot over broccoknr. 
Vield: About. 1 Sat ee cues sarees 


| 


08 wend at Ms 


Scald some vinegar, and season with salt, 
Perper) Cloves mace, andy eixanioe. "Chi re 
then pour into jars. Drop into this vinegar 
Smakl cucumbers, tender radish-pods, young 
beans, and very small onions. 


OLD FASHIONED SUGAR COOKIES 


1/4 cup shertentng 

1/4 cup butter 

cup SUGaA 

eggs 

teaspoon vantkka flavoring 

& 3/4 cups stfted all-purpose flour 
teaspoons baking powder 

1/2 teaspoon sakt 


RPQIM — Ho — 


Cream shortening and butter in a Lange bowl. 
Add 4sugan and beat untih Light. Beat in eggs, 
add vaniklha flavoring and beat thoroughky. 
Mix tn SLhted dry ingredients, then beat 
untik thonoughly blended. Chill dough and 
nolk out to desined thickness. Cut wath 
cookie cutter, place on greased cookie sheet, 
bake in moderately hot oven (400°) for 12 to 
15 minutes. Sugar, nuts or cinnamon and sugar 
may be put on cookieds before baking, tf 
desired. Yield: -abott 4 dozen cacokies. 
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CHEESE CU Gh LeS 


1 cup Sekf-rALsing flour 

1/4 pound American cheese (grated) 
LEST CE NM OG e 

Dash red pepper 


Combine flour, cheese and xed pepper. Mekt 
butter and pour over flour mixture. Mcx 
thonoughtly and chill for approxcmately one 
hour. Rol out on board to desired 
thickness (about 1/4 to 3/8 inches) and 
cut with smakk cutter (about 4422 Of a 
quanten). Place on cookie Sheet and bake 
at 350° f0n 10 minutes. 

Fon extra treat, top each cookie with a 
pecan hak{ before baking. 

Van tde- 50+ L060) earns 


STRAWBERRY PRESERVES 


2 pounds fresh StrAawberrres 
4 pounds of sugar 


Take nice fresh strawberries, cap, wash, 
and drain. Put bernies in a Lange kettle 
and add sugar. Bring to a good botk and 
boik napidky for 10 minutes. Pour «nto 
hot stentkized jars and seak. 

The preserves ane natural in color and are 
delicious tn flavor. 
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BLOCKADE COFFEE 


Scalkd some Aye in botiking water, and Let it 
Ammer for twenty minutes until it As slightly 
404t. Then remove from the fine and wash it 
An cokd water, and parch as brown as coffee. 
To three tabkLespoonfuls of the ground rye take 
one tablespoonful of cogsee, and put into a 
pot, and pour over a quart of bokking water. 
Let 4t both SLowkLy for mone than an hour. 
After it Settles, pour off, and you wikl find 
AL quite clean. 


Okna seeds parched and ground, and mixed 
with coffee, in the proportion of one-fourth 
coffee to three-fourths of okra, 44 a very 
nice beverage. 


CHILI 


1 € 1/2 pound ground bees 
1/2 cup vegetable ork 

2 teaspoons sakt 

2 teaspoons paprrtka 

1/4 teaspoon black pepper 
1 Lange onton, diced 

4 cups canned tomatoes 


Heat vegetable oil in a Lange Skiktket or 
cooker. Add the ground bees and allow to 
bnown slighthy, stinring at frequent 
intervals. Add the remaining ingredients, 
stin well and cook on medium to Low heat 
for about an hour or to desined consrstency. 
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BANANA FLOAT 


1 small box of gelatrne 
1 cup of cold water 

3 pints of Sweet milk 
LNG TEPER GHD A VOW) cad O tek 

6 bananas 


Take the gelatine and dissolve tn the cup of 
cold water for one hour. Bork the sweet 
milk and sugar together. Dip out a lrttle 
of the boiking milk and stin it into the 
gekatine, then stin this tnto the rest of 
the milk and both ten minutes. When cook, 
stin in SLX bananas that have been broken 

to pieces with a fork. Mtx thoroughly and 
Set it on foe. AkLow the bananas to freeze 
after being mixed. Take 1 quant of Atch 
cream, sweeten to taste, flavor with vantlkla 
and whip it welk. Put the frozen bananas itn 
a gkass dish or bowk, with the whtpped 

cream on top. Serve while frozen. 


OLD-FASHIONED PICKLED BEANS 


Cook beans (green beans) until the inside of 
the bean wikk mash between fingers. Cook, 
and pace in stone jar with one pint of sakt 
to 5 gakkons of beans. Use enough water 
when beans were cooked to cover the beans 

An jan. On the 9th day take mixture out and 
place tn clean jars, and seat. 
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Pee Bere TS 


2 well-beaten eggs 

3/4 cup of flour 

1/2 cup grated cheese 

matt and pepper to taste 

1 Level teaspoon baking powder 
3/4 cup mtkLk 


Beat the eggs wekk and add the mikk. Sift 
together the flour, baking powder and 
Seasoning. Add the cheese and mix to a 
AtA4f batten with the milk and eggs. Beat 
well and drop by spoonsfuk into hot cook- 
ep O4t. FAY a golden brown.  DAatn and 
Senve. 


Pen LeD OYSTERS 


1 quart oysters 

1/2 pant vanegar 

2 tablespoons of whole allspice 
1 pod xed pepper 

1 bLade of mace 

Sted, 


Pott, GUA LCA AM OU ttt Le water unt ane edges 
begin to curl. Drain off Liquid and spread 
RC Catlt SOS. AC OL. 

To 1 quant of water, add vinegar, allspice, 
pepper cut in rounds, and mace. Salt to taste. 
Boik fon about twenty mtnutes and when cook 
add the oysters. This may be served as a 
cocktarh. 
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OLD-FASHIONED MOLASSES FUDGE 


3 cups bAoWN Sugar 
1&6 1/2 cups molasses 
1 & 1/2 cups water 
1/4 cup vinegar 


Pkace ingredients in Sauce pan. Stir well 
and both brittle when tested tn cold water. 
Then add 4 tablespoons of butter and pour 
inte. butteted, pan 240) C00L.7 (AS S00 rcs 
possible, pull until candy 44 Light brown. 
Cut into strips with SCLS450NS ON ShaArP 
knife. Place on paper until cold. 


SWEETe PLC RED GEE 


1 & 1/2 gaklLons medium-sized beets 
2 teaspoons sakt 

1 teaspoon soda 

4 cups sugar 

] quart vanegar 

1/2 box mixed fLavoring 


Put beets in enough botking water to cover. 
Add salt and soda to set the color and bork 
unti£ tender. Drain off hot water, colkd- 

dip and skip skins. 

Make a Syrup of the sugar, flavoring and 
vinegar and bot about five minutes. Add 
beets and Let come to a bork and can tn glass 
fans. 
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OLD-FASHIONED VEGETABLE SOUP 


1 &@ 1/2 cups corn 

1 cup skLiced cabbage 

1/2 cup green Lima beans on other peas 
3 medium I[nrtsh potatoes, sliced 

10 pods okra, sSkiced 

1/2 cup washed rice 

1/2 cup sliced carrots 

3 tablespoons SUGAN 

P73 cup ‘outter 

1/3 cup bacon fat 


Pix angtiecatenas. Coven wrth water, salt to 
taste. Borsk skowkly until alk Angredrents are 
menpae. “Utan, 2 Oups tomatows ALAced sane, 
mone 44 praesenned. Let come to a bork. 

boot pant to f quant Doiting water., Let 
Pitan. « Inen peat) dgcup. of melkei,y 1/4 eup 
corn meak, pour into soup mixture, Let srtmmer 
SLowky fon ftfteen mtnutes. It 45 better 24 
At Sets an hour on mone before serving, but 
PeericeL.ous Ammedcatecy. 


PEAR RELISH 


4 quarts skiced pears 

3 onanges & 1 Lemon, chopped 

1 Large can crushed pineapple 

3/4 ceup sugar to each cup of mexture 
1 small bottle aherrrces 


Mix ingredients together and cook about 2 
hours. Put in cherries just befsore removing 
from heat. 

Ueda PLA Ane ed eden ey eles 
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APPLE PANDOWDY 


Pane, core and skice thin some sour, jsuccy 
apples. Butter a deep baking dish or pan 
and put in a Layer of apples; sweeten with 
brown sugar and flavor with Lemon peek; 

Atnew over a Layer of bread crumbs and bits 
of butter. Repeat this until dish 48 nearly 
full, finishing with a Layer of bread crumbs, 
bits of butter and a sprinkle of brown Sugar. 
Bake tikk the apples ane 506%. 


MOLASSES BUTTER 


1 pant molasses 

3 egg yokks, beaten 
1/2 teaspoon crtnnamon 
1/4 teaspoon nutmeg 


Melt molasses in heavy skrikket. Add egg 
yokks and stin vigorously whike adding 
cinnamon and nutmeg. Serve over hot 
biscurts. 
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WALKING TOUR OF HISTORIC 
HILLSBOROUGH 


(Held every two years by the Hillsborough 
Htstorrccak Soctety. Visitors ane welcome. } 


THE COMMANDANT'S HOUSE ON BARRACKS ROAD was 
butlt in 1860 and is the onky remaining 
building of the Hillsborough Military Academy 
established 1859. The square, two-story brick 
Sthucture resembles a mediaeval castle. 


Perrin SNPPES HOUSE VAT 1320.0... KING. STREET. 
necenthky restored. Front portion old; very 
Aamikar An detatk to Courtney's Yellow House. 
Has end chimneys, narrow windows, beaded 
weathenrboanrnding. House was altered and xne- 
modeked by John Berry, probabkLy in 1840's, 
fon Peter Brown Ruffin (1821-1900). 


Pemno-RICHMOND HOUSE AT 175.W.. KING, STREET, 

an eanky "hak house" 44 the nuckeus of the 
present spacious two and one-half house with 
portico and veranda, was altered and enlarged 
An the 1880's. OnrginallLy owned in 1768 by 
Thomas King, an 4nnkeeper, and his wife, Sophia; 
4n 1888 was a pant of D.C. Panks' Occoneechee 
Hotek (Colonial Inn). Famous earnky owners | 
Ancekuded Thomas Person, Matthew Johnston, Peter 
Makkett and Wakkiam Watters. 


THE NASH LAW OFFICE, 143 W. MARGARET LANE, also 
cakked "the Studio" 44 owned by the Hillsborough 
Histonricak Socrtety. It was once owned by Duncan 
Cameron, who sokd 44 to Chiefs Justice Frederick 
Nash. Later 44 became the famous Nash and KollLock 
Schook for Young Ladies. In 1859, Misses Sally 
and Mania Nash used the Law Offtce as a music 
room and added two rooms. 
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THE BURWELL SCHOOL, 319 N. CHURTON STREET, 
being restored by the Historic Hillsborough 
Commission, 445 where the Rev. Robert Burwell 
and Margaret Anna Robertson Burawell conducted 
thein "female" Schook here from 1837 to 1857. 
The house was Later owned by the C.M. Parks 
and J.S. Spurgeon families. Its south sectzon 
built ca. 1821; north wang buckt by John Berry 
An Summer of 1848. Remodeled in 1890'S. School 
building, Summer house and office ane gone. 


CRAFT SHOP® LOCATED) IN (BURWELL SCHOUI ara 
project of Hillsborough Crafts, an organtzation 
to promote quakity crafts through an educational 
program. Demonstrations and exhibits of weaving, 


quikting and other crafts. Handcrafted «tems 
for sake. 


THE JOHN GRAHAM WEBB GARDEN, 117 E. QUEEN ST. 
Long rows of boxwood Lead up to the front door. 
Began many years ago by Mas. Thomas Webb, there 
ane a few okd noses, small bkue hyacinths, 
Likkies of the valley, peontes and cowslips, 
along with such shrubs ads Persian Lilac, spirea, 
fonsythia and winter jessamine from Long ago 
nemaining in this charming garden. | 


CHIEF JUSTICE THOMAS RUFFIN'S LAW OFFICE, on 
the Lawn at BURNSIDE off South Cameron Street. 
(Ca. 1811 on 1812). One of the most signifrcant 
of Hillsborough's nemaining Law offices. Chies 
Justice Ruffin used this Little one-room frame 
office off and on untr£ 1830. 


SANS SOUCI, E. CORBIN STREET, 44 an extremely 
handsome plantation house with two-story central 
block and flanking right angle wings. Old kitchen, 
with extra outdoor fireplace. Servants quarters 
nemodeled. Carriage House, a Later addition, 

now remodeled. Fine magnolras. 
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Sra WOOD THE COACHH MOUSE ot) So MELE WEST ON 
Hwy. 70, rtght 2 mikes on Faucette Mill Road. 
An 4ntenesting restored tavern, it wads probably 
buikt ca. 1790 by Robert Faucette, who had a 
grtst mikk on nearby Eno River. "Ondinary" now 
handsome Living-room; taproom, the kitchen. 

The Natke Johnson house, also 1790, has been 
added to the west side, providing spacious 
Studio downstains, study upstairs. Has herb 
garden and okd noses. 


OLD ORANGE COUNTY COURTHOUSE (1844), SOUTHEAST 
connen of East King and Churton stneets. It 
was fourth courthouse butlt in Hillsborough. 
Designed and butkt by Captain John Berry, a 
native brrekmason, architect, Legislator. A 
Singukanky handsome Greek Revival building, 
necently 44 was designated an Historic 
Amertcan Butkding by the Library of Congress. 


ORANGE COUNTY MUSEUM, established 1957, is 
housed on the second floor of the okd Courthouse 
Ah former courtroom. 


meeeesGUROUGH METHODIST CHURCH (17859), WEST 
TRYON STREET near szntersection with Wake 
Street. The onky Hillsborough church known 
certainky to have been both designed and 
built by John Berry. 


Fikes CDA Lio CHURCH (OG0-1o7U) 1 CORNERY Ur 
PARE AND WEST UR DNGUESTREL TSS CUTS (tS Ne A eCOnd 
Site of the Farst Baptist Church (organized 
Novenbper ne Sos). eis, ANS OMe UNL 

about 1862 was the old courthouse building, 

now the A.M.E. Church on the southwest corner 
of Churton and Queen Streets. 


PASO TH Arie Cea Sus een ea Zoo ch a DN Gy deo iets 
A simple, Square Greek Revival building of 
ned brick with white portico of four Tonre 
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columns. Designed by Capt. William Nichols, 
State architect. Home of Eagle Lodge No. 19, 
A.F.GA.M., chartered in 1791. Masonic Hall 
Stands on Lot 23, on on very near the spot 
where Cok, Edmund Fanning's House stood before 
the Regulators cut it from its sills, September 
oS vom ade 


PRESBYTERIAN CHURCH (1816 - 1820) NEAR NORTH- 
WEST CORNER OF CHURTON AND WEST TRYON STREETS 
tS over a century and a hak old. This sAmakk, 
very sample church was built on Public Lot 98 
With permission of Town authorities. 


ST. MATTHEWS EPISCOPAL (CHURCH (1824) and 
churchyard is Located on the east boundary Of 
the Town. The historic first St. Matthew's 
Church, on Lot 98, a Church of England edifice, 
was built befsone 1768 and burned about 1793. 
The present church was organized and built 

tn 1824 on hand given by Chies Justice Thomas 
RW4 At Nal oie eae 


AMVE VS CHURCH (Dackeraane Ss Chapek) SOUTHEAST 
CORNER OF CHURTON AND EAST QUEEN STREETS. The 
Rev. Ekias Dodson, the first Baptist minister 
to hokd services in Hillsborough, in 1845 
bought the discarded old frame courthouse and 
KOtLed 44 Un Churton Siieet ante one 
Location. It served as the First Baptist Church 
untik about 1862 when the Lot was sokd to 
George Bishop of New Bern and by him to three 
Phikadelphia "friends of the cokoned freemen 
of HakLsborough" to become the A.M.E. Church. 
Remodeked in 1891 and again in 1947, when it 
was brtcked. Massive, handhewn beams of 1790 
courthouse may be seen in church basement. 


OLD TQWN CEMETERY (1757) NORTHWEST CORNER OF 
CHURTON AND WEST TRYON STREETS. This is one 
of North Canrokina's most historic plots of 
ground, the first St. Matthew's Church of 
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England (burned ca. 1793) stood hene. The 
grassy anea near Churton Street is filled 
with graves, but headstones have vanished 
over the yearns. Wakled areas to the west 
dnckude the graves of James Hogg, Scottish 
merchant-patriot; William Hooper, who was 

one of North Canokina's three Signers of the 
Deckanation of Independence; Governor William 
Alexander Graham, Secnetany of the United 
States Navy, United States Senator and a 
Senaton of the Confederate States; John Berry, 
Hiklsbonrough brarickhayen-architect; and 
Anchzbakd DeBow Murphey, the "father of 
public education in North Carolina." 


(Condensed from a pamphlet prepared 
py The Hastonceal Soacety in 
Hillsborough, an incorporated, 
educational, non-prosit onganization 
hor the preservation and better 
understanding of Hillsborough's 
herrtage.) 
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Seven Hearths, one of many fine restored Hillsborough Homes 
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CRANBERRY RAISIN. SAUCE FOR HAM 


1/2 cup bom sugar 

1 tabkLespoon cornstarch 

1/4 teaspoon whole cloves 

1 cup cranberry juice 

1 tabLespoon Lemon jurtce 

2 tablespoons seedless narsinds 


Mix Sugar, cornstarch and cloves in saucepan. Gradually 
tin in eranberry juice, Lemon furce and rAatsins. 

Cook over mdetum heat until fairly thick - about 5 
minutes. Serve over ham. 
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It 44 easy to be proud of the Coloniak 
Inn's herrktage; once an dnnkeeper has 
assigned himselsk to 4t& hearth, as 50 many 
have throughout its Long history, he 
catches the spirit of the pkace and, 
akthough he knows 4t 44 traditional to 
extend to ak who enter its doors the 
wanmest hospitakity, he wishes to do more, 
to impart the historic significance of the 
Inn, to have his guests sAmagine themselves 
fon a moment dining alongside those early 
guests who did much to shape the destiny 
of this country, to expertence a part of 
history as wekk as satisfy their hunger wrth 
the best food it 4b possrble to prepare. 


When you vésit in Hillsborough, we 
heartily invite you to come to the Colonsat 
Inn. We ane confident you wikl find the 
wide variety of OLd South dishes Listed on 
the menu pleasing to your taste, and the 
historic atmosphere of the Inn appealing. 
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Markers on Churton Street a 
Mint-History Tour of Hillsborough 
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